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CIDERS & SLIDERS 

FatpourTap Works 2005 \N. Division St. 773-698-8940 
A five-course dinner with cider pairings inciudes a brisket siider 
topped with apple jaiapeno slaw and a s’mores slider featuring 
chocolate and marshmaiiow between mini-waffies. 7-9 p.m. $35. 
Tickets: fatpour.ticketleap.com 


DRINK 

BEACHSIDE COCKTAILS 

Carnivale 702 W. Fulton Market 312-850-5005 

Learn how to make tropicai drinks whiie sampling some of the 
West Loop restaurant’s most popuiar appetizers. 6:30-8:30 p.m. 
$35. Tickets: carnivalechicago.com 



Dime’s Piaza 

1615 N. Damen Ave. 
773-687-4580 


The Nerdoiogues and 
U.S. Pizza Museum 
team up to host a 
show featuring lo- 
cai artists sharing 
stories, comedy bits 
and songs about how 
pizza has impacted 
their lives. 8 p.m. 


‘THIS’ 

Windy City Playhouse 

3014 W. Irving Park 
Road 773-891-8985 
Catch a preview of 
Melissa James Gibson’s 
off-Broadway hit about 
four 30-something 
New Yorkers whose 
iongtime friendship 
is tested by an act of 
infideiity. 7:30 p.m. $15- 
$30. Tickets: windy 
citypiayhouse.com 



FIRESIDE 
CHAT WITH 
‘HOT DOUG’ SOHN 
1st Ward Events at Chop Shop 

2033 \N. North Ave. 773-537-4441 

The founder of Hot Doug’s 
taiks with The infatuation 
Chicago editor Sam Faye about 
how he buiit his restaurant, 
why he decided to ciose it and 
his current Job overseeing the 
Hot Doug’s concession stand 
at Wrigley Fieid. 6:30-8:30 p.m. 
RSVP: generaiassemb.ly 



WEDNESDAY 

89 n 

Bring the heat 



THURSDAY 

Cooier 



FRIDAY 

7S6s 

Ciear skies 


HAPPY HOUR OP THE DAT 


Castaways Bar & Griii (1603 N. Lake Shore Drive 773-281-1200) offers $4 import and $5 craft beers from 3-6 p.m. 


Developing Leaders 

Advance your career and prepare for leadership roles with a degree from Northwestern University. 

EARN YOUR BACHELOR’S DEGREE IN AS LITTLE AS TWO YEARS IN THE BUSINESS LEADERSHIP OPTION 

• Continue your academic career at a top-tier university with admissions criteria centered around adult learners who aspire to be or 
are currently in managerial positions. 

• Learn to maximize your performance within your organization. 

• Develop communication, team-building, analytic and problem-solving skills. 

• Engage in learning within a cohort of working professionals who bring commitment and drive to their education. 

• Complete major requirements through Saturday courses held on Northwestern’s Chicago campus and online. 

• Take advantage of scholarships and competitive tuition rates. 

• Earn your Northwestern degree and leverage a global alumni network. 

Apply today — the fall quarter application deadline is August 1 . 

sps.northwestern.edu/business • 312-503-2579 


Northwestern 


SCHOOL OF 

PROFESSIONAL STUDIES 





THE DECADESLONG PROCESS OF BUILDING OUR FLAG 

ByKerilUiiiH»andRyBJiMan( i 

Tiicc).' tlay in Chicago is l?iyTrjir-vi,ra|];Lnga block on Michigan Avonut- 
without apottii^ the cLtj''a niunicLpal tolon; Jn flag form. 

j\t44> buiidLii^ (.iitmiiLLi, un ]xjLlu oFKii.'un' unifumis uid on tl>L bridge uvur tlie 
HiMti, !!'■{!;■ Ay iHi;ir nnridaint jnd ^TiT^j cniinTerpnn?. Vidrors jrniip gp 

tin; 4j4ij[;^i] O'IL ii^uvuciLri. wJule Lotiib Drti;i] IkA'.'t! it tattoouJ osi (Nllf biyl:i}!i.. 

[[ mifihe b^■ liarcl w bdio^tj bur the Chicago Ibg.wa5 tinrccofini ^aWr- to tIk; grnr'cal imblic al- 
lOoit to i vrliuii tl'iL Oivinir-of ;'i Pui Park lijy-du acL' ituo." di^pla_vi:d it. SchOl lOOtuuk 
if'foror'Cf}'[hii:f FromTlHi fi;s.oFl?raril to ThstoJ'cKneoFrlioScnnelcnHviarcoutirriea," according 
icn an Aii;^. [^, iL^^Jj/JitlbuiH^a.ittclL. 

rii>iv dici [his icon conic [o bt? iA.ndu'hsr mates irs. dcaig.^ sopnpula.rancLciespccTerP 


* 

TKECObORS 

ln1l!Sl2. viith a litti: rmrc' than anc marrlh bc- 
Jt^ iSic rictlicitllootil ihoTVorlds-CriJumbiiin 
Enpo^iiioii', ofij^ijrers rm^i with oty kiaders In a 

panidood effort to- finaliin; dccccaaioiin -Chiengo 
had 'i'cry Lltfc in Icf riE at an cf ficial visual Etcn- 
lity-no off tool cnfcjrs iconcigriiphyof fipg, 
fromqs t]n\iis Mliet a IrKvil nxirril artist txad 
Ihc coipc^EicnVi superuKor {in' painhng and 
sculplure, suggested IhaE day ^tharitics sebet 
a colrir or cnnbtnnclpn nt wiors os the cHys 
■■ Wgrngipal Cd|i?i 5.'' The Trlhimp anneeinC'nd 
□ conlcsl far ihq beat rrEjnleipol calcc aam- 
binabans □□ Ihe ncKt day's trccit page; and 

m 10 the Tnbi.Jt»o noocivod entries- 
Suggested by an anf^itoef for the OKposlinn, 
Alfred tdmm Reowad. ecd and vitAcwas Ihe 
'Aianirtg eocnbsiatiDrt. 

H viTiEi^t (int* 1&1S ihnt Ihe city^ iwk ef o ling 
beopme an ^iic Aid. JarnosA- KenmsO-lsr}, 
fearing Ihat Qiicagn was lagging other nici|ar 


citRS iiilrixruccd ft roselutwn onlling for nn ofli- 
cinldo^n nndtt*oCilyOour»^05tabli^ed tuo 
-Chicago Mixiicippl FlagConrrnssim- 

Thc commission sfflKi ttirongh mmo than 
fOOC-SubniitoiDiE bernreijcLIlingnnait 
eiiginal desigri by wrii^ and Hag dkdanado 
rlJallaec Rice. CoineidcnlaAy, Rioc was ari^- 
[tally retained Ea set 1hc design redes nf Ehe 
eeanpelinieijh. The designs ;^ere Submitted atid 
ap|jaa\itedl by Ihe- City Ceuneil on A|j(U 1917. 
Tfiae were G9 "'yeas 'and no-dizamts. 

Riccexplainedl his reasoning fDreaehoalar 
and band in Itie [fag; 

WHITE 

‘‘VAiite, ll'ie uiiOn of All Itie Cnletd^ In SyinbaliEe 
the union -of all Ehe raecs m tfie efiy of Qiicaga'' 
a Top baneL'TTiE- white siripe .Stands locally 
far IticNealhSide nationally far tire AlloiiEie 
Cnnst, -rnil terrcsliitilly fnr -the cniEitries cast 
and neirih of Itie United States “ 
aCenEer bandfirorethantwlec as wide as 
□nn of ftio biiw fuand^h Ihls vi*i(e bnr 5lnnr*s 
locally far Ihe West Sidt natianally far fao 
-Gigat Ccstlral Plain daninalcd hy Clileagg and 


tiOEVOsIrialv far Iht LfaltAd Stated, in lyhkii tiK 
signiry Chicago is- Uk second city, as 
well as the socond city of Ihe New 'AOt Id." 

Bottom band: 'ThES-vihitestripo stands local- 
ly tor IheSoi^tti Side, nallotwiiy lor tha Pwdlc 
CossT. md tcrr-rstfialty for tbo cainUnos west 
,irad scuitti of tbo United Strdrs-- 

BLUE 

"Rlui^ IJ[t± Color af lhelaki± and lider, af diSLsitl 
■n-ccintaiiiSt and of Itie oceans." 
a Upper bttaMt'Ttfis kCuesli Ipe stands looslly 
Tct the Nc<1h Dt ariclt of IttefChlcago) Riyet, na- 
tionally lOr Hie ftlletfteny MottnlalrB. atKt terres- 
tnallyfor Ihe AtlandcOrean ^f^d Qreot Lahesr" 
a lower band; "ThtarH stmpostancts kKally 
far the Soiilh Brarich of tfacChtopoert ft^tcr. na' 
tirmelty far tJi>oR[idtin5itnd&ciT«. arid temstri- 
Oly far Ihe Pecifu; Oociiin and faetjitlf erf tAeifioa " 

THE 5 TAR& 

“I purposely made the sLas siK-|x:iiilBcl’' ffice 
explained. 'Fls^-pcint stars are Itie syitibobof 
srates-andl could manlfesily have lU- placeih a 
ihtnilclpalllag.' 

Theoriglnal design had two stars, whlctileft 
loom for addHlonoi Imagos, Tito city Hag com- 
mission- also cfavtsod 23 sdditwnal fagra for 
varloiwclty cfapartmchti (mayor. Cuy Coimcll. 
cmy dork. oteJ. which couki be added to ttio 
fjag.ildoSJrod- 

Hiccdrhbcf ately placed Ehe fint two- stars dji 
thelatt so stars could beadded lo mat kevenls 
T1>e Stan wet eneordered clvdinktfjicallyartei 
the fourSt 'was adrfol 

Eacft star bears a sjsecillc meanliia. ontf oadt 
of Its- six points does too (read nnorie atxout 
tnoso at rieclevccnlcago.comk As the Chicago 
hibifa litmry points mil. itovjcvor. ihomcw 
Eig (rf tho points is mcstly uanfllcial. with oxpla- 
nartinrE varying fram dificf ent sourere;. 


^ ^ lit 

nn ^r- 

1. FORT DEAR BORN 

AUatli IF) 1033 

Historian KOnan tfelso. like odter Chicagoans, 
despaed Bte city's choice lo honor Hte Fort 
Deal bom 'nu&saci e.' 'The white Americans 
encaihpetf al Ft. Deattiorn had to do many 
thinf^wrcmgitopiitUie Pobawaldmles-on Ifte 
wacfialh. and they dkl all of diem." 

2 . GnEA‘t CHICJiGO F^RE 

orisTi 

fmm faw J^rJaissiprt'grlgi'nAAV'fOp rafa-nw^ffM' 



3 ,WOHLD'$COLUMr.lAN 

EXR 05 tTI 0 lt^ 0 Fin 93 

Frwii ifiir I9i7d^lfn;ai\^it7sHy'iin;:ii\tiifi'^!fn fifr 


.. CENTURY OF PRO G RE:;^ 
INTERNATIONAL EXPoSlTf ON 

10 JPSJ 

OnCfikagci Day ?r the 1933 wedd^ Fair. Miyor 
Edward Joseph t4e«y was lo present lair presi- 
dent flufiisC.IXTwes with a llaa to signify the 
selection of the event as the third star In the 
city's tt-afl. TheCIty Council ajjprot'ed the adcU- 
thanOcL 111933. 

A FIFTH STAR? 

ritei'e have been can yialgiH lo add a tittlislar 
to Ore flag. Sugpstions have inclLKfed: to recog- 
hiaEFreriUiiioipbrBS LaUESlalietand JAcifuee- 
Marguelbe LJkiivefSityarChicago'3i'CileiiLll"ie 
nuelox' ogc; mayare Richard Jt Daley and.far 
Flarold Woslinglai^ Ihi.'-GiieagD RulL^ six NflA 
chfimpicimbris in ibc 19305 nnrt if the city had 
been daenen lo heeit the 2010 Dlympicr. 


swinixs. ntBUHC iuieiavi3.anex«i eiTYCouMen.nEH)UjriDNiaf;-«H nxwaiMDnxTiDH or iiDriiHWD.i jams a koutcs imiDDiiixrcvivERSvuiYorau atiihi dtiviuhiopu fums -commissi Drr'i''eiiiauQacaviM[iii:i,^XF«L5;iBi5.XM] 
xpflfl.ixiviF.QajEE'xunoAH aiY ruvz-DY juiH upundLL; ujHieiiju.ncr[iuivcEeaiiciEom XTaiieacopuajcLiBiiAiiYi oocxeaiiEioBdOALsaeiEHTrowiiuEN 
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June 18-19, 2016 


Irving Park / Milwaukee Ave / Cicero Ave. 

In Chicago's Portage Park Neighborhood 
Saturday 1 lam-1 1pm • Sunday llam-8pm 


Two 
Days of 
Non-Stop 
Finger 
Lickin' 
Action! 

Reg^ional & 
Local Barbeque 
Vendors! 

LIVE Music! 

Kids' Activities! 

Arts & Crafts! 






Saturday, June 18 

Noon - Sole City Juke Band 
2:30pm - Covergurl 

- Boy Band Review 
|?I^3QpmpKashmir ^ 

^^m^Too White' 
®rew 

June 19 

No oiiQ Client e 
[2:Cgpm^RicOT ^ 

jolopin 


^ A 9 / 7 Niiie 

llO/ 




WBE291.5CHICAG0 




crossfIt 

CljISEt 



$5 Daily Donation 
benefits the 
‘ WlA jNfv J L 6 Corners Association 


www.ChicagoEvents.com 


^ the chatter / JOIN THE CONVERSATION 


Flowers for Dreams 
launches florist truck 


By Amina Elahi i blue sky innovation 
First came the food trucks. Now, Chicago 
startup Flowers for Dreams hopes to spark a 
wave of florist trucks across the city 

The online flower-delivery company first 
took its new truck out on the streets over 
Mother’s Day weekend, CEO and co-founder 
Steven Dyme said. 

The black matte-painted truck, which be- 
gan its hfe delivering mail and, later, ice cream, 
is a bit of a hipster dream. Carefully arranged 
bouquets sit on a shelf on the serving window, 
and a hand-lettered menu hangs outside. The 
interior is covered in light pegboard, from 
which floral tools hang. The front grate is 
adorned with a bicycle. 

Truck manager Kate Yocic 
greets visitors from the window 
wearing a flower crown. 

“That’s a huge part of it, is 
inviting people into the experi- 
ence,” Yocic said. 

She sells small and mini 
bouquets, plus T-shirts and tote 
bags, on the truck. 

The mini bouquets, at S15, 
are the most popular item on 
the truck, Yocic said. She cre- 
ates them before heading out 
for the day, and transports them 
and the larger, S30 bouquets in 
buckets of water. On very hot 
days, she uses a built-in cooler. 

Flowers for Dreams has taken the truck 
to Wicker Park, Logan Square and the Loop, 
among other areas. Dyme said the company 
is experimenting with the right days, times 
and locations to get maximum exposure. 

The truck hit the streets less than a month 
after flower peddHng became legal in Chicago 
for the first time in 73 years. The City Council 
voted April 13 to overturn the ban, which was 
pushed by florist and City Council finance 
committee chairman Aid. John Duffy in 1943. 

Dyme said he reached out to today’s 
finance committee chairman. Aid. Ed Burke 
(14th), to suggest a repeal of the ban. Burke’s 


office dechned to comment. 

The ban wasn’t overturned without push- 
back, though: Dyme said some in the floral 
industry preferred to see the ban upheld. 

“It’s literally the same argument as the 
food trucks,” Dyme said. “It’s open competi- 
tion versus protectionism.” 

Coming up, the company will see how the 
truck does at local farmers markets, though 
Dyme said he won’t go to anywhere Flowers 
for Dreams might compete with the local 
farms from which it buys flowers. 

The company invested more than $30,000 
in the truck, which Dyme hopes wiU introduce 
new people to the Flowers for Dreams brand. 

There isn’t much foot traffic 
around the company’s West 
Town shop, so the truck gives 
Flowers for Dreams away to 
catch the eye of passers-by with- 
out adding a storefront. With the 
support of investor Thad Wong, 
co-founder of ©properties, the 
company pushed ahead with its 
mobile plans. 

“Social media is the best way 
for digital discovery” Dyme said. 
“This truck is a good way for of- 
fline and in-person discovery” 
Flowers for Dreams currently 
operates in Chicago with about 
23 full-time employees and a 
number of contractors, Dyme said. 

Adam Havrilla, president of the 120-mem- 
ber Illinois State Florists’ Association, said 
traditional florists might embrace flower ped- 
dhng. But he expressed concern that flower 
trucks might park too close to existing shops. 

“It takes away from the brick-and-mortar 
shops that have been around for a long time,” 
Havrflla said. 

But Dyme said he hopes more florists take 
to the streets with their goods. 

“It probably won’t happen this summer, 
but I guarantee you that by next summer 
and spring, there will either be other flower 
trucks or flower carts,” he said. 



Story courtesy of 
Chicago Tribune’s 
Biue Sky Innovation, 
featuring news, 
analysis and events 
related to innovation, 
entrepreneurship 
and the next Big Idea. 
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the entire content. Not for resale. 
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THURSDAYS AT 7 PM 

NEWCITY 

SUMMER CONCERT 

SERIES 

RAIN OR SHINE 



UFEITYLE a. EHTERTAIHiUENT DISTRICT 

[.INCOCN PARK 


Gila'S 


wwiv.g)iF^hitMce 





EMU • DNE NIGHT BAND 


ROD TUFF CURLS 


CHICAGO SPIRIT BRIGADE • JASON MAEK S ZAENA 
BOY BAND REVIEW •SUSHI RDEE 
WEDDING BANNED • CHICAGD GAY MEN'S CHDRUS 
EAKESIDE PRIDE ORCHESTRA 
PRIDE EAMIEY& PET PARADE 


'^^^’8-79 JDRDIN SPARKS 
DAYA • DUMBLDNDE 

LUCIANA • FABID CAMPOS 
GDLDHDUSE* MYGDLD MASK 


BUD 

LIGHT 


HALSTED STREET | ADDISON to GRACE | $10 suggested donation | northalsted.com 


@ 




».15'wiw LasikP/us^ 







Night Out in the Parks provides world-class performances in Chicago's neighborhood parks! 


Enjoy FREE movies, theater, music, family fun, dance 
and festivals at your neighborhood parks all summer! 


View our entire schedule of 
events online now at: 

nightoutintheparks.com 


City of Chicago, Rahm Emanuei, Mayor 
Chicago Park District Board of Commissioners 
Michaei P. Keiiy, Generai Superintendent & CEO 



For more information about your Chicago Park District 
visit www.chicagoparkdistrict.com or caii __ 

312.742.7529 or 31 2.747.2001 (TTY). K] 


STAY CONNECTED. 
Q YouQIiS S 0 
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KRUGER 


sports 


Whatever you 
do, don’t ... 

WHEN ATHLETES REFER TO *UN WRITTEN 
RULES,’ THIS IS WHAT THEY’RE TALKING ABOUT 

Chicago Tribune 

Sports are games with elaborate rules. Most are painstakingly documented, but 
some do not appear in any official form. Those are the unwritten rules of sports — 
some followed more steadfastly than others. 


Don’t ‘pimp’ your homer 

In modern baseball parlance, watching or 
celebrating a home run at the plate is referred 
to as “pimping.” It’s frowned upon by many 
including Cubs manager Joe Maddon: “Surely 
the touchdown celebration, pounding your 
chest after dunking a basketball, all this stuff 
that’s become part of this generation of ath- 
letes, whether you agree with it being right or 
wrong, does it matter? I would just prefer our 
guys act like they’ve done it before and that 
they’re going to do it again.” StiU, as Bryce 
Harper & Co. wage war against old-school 
rules, pimping home runs remains in vogue. 
The original pimping of a homer is credited to 
Babe Ruth, who allegedly pointed to the Wrig- 
ley Field bleachers before hitting a legendary 


homer during Game 3 of the 1932 World Se- 
ries, and showboating is commonplace these 
days. Celebratory bat flips, a more recent 
trend, can lead to brawls down the road. 

Don’t showboat in the waning 
seconds of a decided NBA game 

Most unwritten rules in the NBA centered 
on individual players, like don’t talk trash 
to Michael Jordan. But there’s at least one 
universal truth in any era: Don’t showboat in 
the waning seconds of a decided game with 
an unnecessary shot, dunk or aUey-oop. This 
isn’t to say shot clock violations are encour- 
aged. Or that hoisting shots in rapid fashion 
during garbage time for seldom-used players 
is discouraged. It’s more to avoid fast-break- 
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ing while up 20 or throwing an alley-oop for 
an exclamation point. One game’s dazzle can 
lead to another’s flagrant fouls. 

Don’t shoot the puck 
toward the goal after a whistle 

Want to infuriate agoaltenderwhile at the 
same time inviting his teammates to take a 
run at you? Fire a puck on goal after an of- 
ficial blows his whistle. It’s one of the game’s 
biggest no-nos and also one of its most dan- 
gerous. When the puck is anywhere near his 
zone, a goaltender is laser-focused. But once 
the whistle sounds he drops his guard— liter- 
ally and figuratively That’s why goalies don’t 
take too kindly to a frozen piece of rubber 
hurtling toward them because the shooter 
couldn’t— or didn’t— stop play at the whistle. 

Don’t hunt to tr>' 
to hreak up a no-hitter 

The old-school thought is a no-hitter should 
be broken up when a batter earns his way on 
base by swinging the bat, not by finessing 
or surprising the opponent with a bunt in 
a non-sacrifice situation. Curt Schilling of 
the Diamondbacks lost a no-hitter in 2001 
when the Padres’ Ben Davis blooped a bunt 
single with one out in the eighth, prompting 
Diamondbacks manager Bob Brenly to call 
Davis’ move as “chicken.” 

Don’t touch 

the conference trophy 

There it is, all shiny and inviting, ready to be 
accepted after three hard-fought postseason 
series victories. And yet very few captains 
dare to touch the trophies awarded for cap- 
turing conference titles. You can pose next to 
it, but do not touch. The belief is that while 
winning the conference is nice, the only 
trophy worth hoisting is the Stanley Cup. 
There have been exceptions as some captains 
will tempt fate. But during the Blackhawks’ 
run to three Cups in six seasons, captain 
Jonathan Toews kept his distance from the 
Campbell trophy (awarded to the Western 
Conference champ) just in case. 

Don’t cross the pitcher’s mound 

This was thrust into the spotlight in 2010 
when Alex Rodriguez ran across the mound 
on his return trip to first base following a foul 
ball. Former Oakland pitcher Dallas Braden 
was furious with Rodriguez and let him and 
the media know he found it disrespectful. 
Rodriguez claimed he wasn’t aware of the 
rule, and others spoke out afterward that 
they didn’t know about it either. But it also 
seems to be common sense to stay on the 
grass and avoid running too close to the 
pitcher when making the way across the field. 

Accept defeat 

Football’s few unwritten rules center on 
player safety as part of mutual respect among 


players for the risks involved. One unwritten 
rule stands out. When a team has victory in 
hand and kneels down to run out the clock, 
it’s acceptable for the losing team to ease up 
and accept defeat. In 2013, the Buccaneers 
repeatedly violated this unwritten rule under 


coach Greg Schiano. When opponents would 
kneel down to end the game, he had his play- 
ers charge at offensive linemen in an attempt 
to force a fumble. Technically it was legal, 
but the approach rankled many Schiano was 
fired after the season with a 11-21 record over 


his two campaigns. 

Don’t steal with a big lead 

The feeling is there’s no need for a win- 
ning team to add runs late in a game with a 
comfortable margin. An element of sports- 
manship is involved by not trying to pour it 
on at the expense of a trailing team with few 
outs left. But Boston took exception in 2014 
when Yunel Escobar of Tampa Bay stole third 
base with a five-run lead in the eighth inning, 
causing a bench-clearing spat. 

Don’t talk to another 
player’s golf ball 

The language of golf includes some odd 
sayings: “Hit a house!” “Get legs!” “Bite!” It 
seems common courtesy to holler niceties at 
a friend’s ball when it’s in the air or tracking 
the cup. But for those who make a living on 
the links, an unwritten rule is this: Never talk 
to another player’s golf ball. Even caddies 
keep quiet. Rick Reilly’s book “Who’s Your 
Caddy?” featured this gem from Tommy 
Aaron. The 1973 Masters champion wanted 
Reilly his temporary caddie, to shush. So 
he told him: “Get your mouth off my ball.” 
Jordan Spieth loves talking to his golf ball, but 
only he talks to it. 
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By Heather Schrdering i redeye 

ummertime in Chi- 
cago is good until 
1 the very last drop. 

And hey, we’ll keep 
sipping until someone cuts us 
off. To help you get started, we 
rounded up 20 summer-ready 
cocktails featured at bars and 
restamants aroimd the city. 
From smoky mezcal to refresh- 
ing cucumber and tangy pas- 
sion fruit, here’s how to keep 
your glass full and your sum- 
mer flowing all season long. 


AGAVE SPIRITS 

DRINKY 

MCDRINKERSON 
($12) AT THE SIXTH 

2200 \N. Lawrence Ave. 

773-433-5959 

And for their next trick, the Lincoln 
Square bar of liquid masterpieces 
makes it snow (no parka required). A 
seamless blend of bianco tequila, lime 
juice and ginger-habanero snow made 
with liquid nitrogen will have you feel- 
ing Drunky McDrunk in no time. 

HIBISCUS PUNCH 
($10) AT DOS URBAN 
CANTINA 

2829 W.Armitage Ave. 773-661-6452 
Fall in punch-drunk love with the 
Logan Square Mexican restaurant’s 
cocktail with bianco tequila, lime Juice, 
hibiscus tea and pineapple shrub gar- 
nished with a pineapple wedge, lime 
wheel and fresh mint leaves. 



◄ 

SMOKING GUN 
($11) AT THE 
BEDFORD 

1612 IV Division St. 773-235-8800 
If you’re looking for something tall, 
dark and smoky, the Wicker Park 
bar’s brand-new menu has the cure: 
rosemary-infused mezcal, creme de 
cassis, egg white, lemon juice and 
grapefruit bitters. 

LIFE ON MARS 
($13) AT THE 
J. PARKER 

1816 N. Clark St 312-254-4747 
We’re not sure if there’s life on Mars, 
but the Lincoln Park rooftop bar’s 
stone fruit twist on a manhattan will 
give you life. The boozy bev from 
the spot’s David Bowie tribute menu 
combines bourbon, apricot liqueur. 


Cappelletti, maraschino cherry li- 
queur, sweet vermouth, rhubarb bit- 
ters and a lemon swath garnish. 

LENA FIRE ($13) 

AT LENA BRAVA 

900 IV Randolph St 312-733-1975 
Thanks be to the agave gods for 
the sweet nectar that is mezcal and 
sotol. Add Ancho Reyes chile liqueur 
for kicks, yellow chartreuse, orange 
liqueur and lime juice, and you’ve 
got yourself summertime in a glass. 

THRILLER ($13) 

AT LA MEZ AGAVE 
LOUNGE 

108 \N. Kinzie St 312-329-9555 
No one’s going to save you from the 
beast that is mezcal, velvet falernum 
(a tiki drink staple), apple juice and 
bitter lemon soda garnished with a 
torched lemon peel, rosemary and 
thyme. 
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GIN AND PISCO 

LOB #3 ($13) AT SPIN 

344 N. State St 773-635-9999 
There’s a subliminal message in the 
River North pingpong bar’s bottled 
blend of gin, peach-blackberry-mint- 
Fresno chili puree, pistachio liqueur 
and C02: "I’m the ping to your pong.” 


LEMON GIN 
PUSH POP ($10) 

AT FREMONT 

15 IV Illinois St 312-874-7270 
Blow the popsicle stand in favor of this 
tart and sweet push-up treat: Layers of 
extra tangy gin-lemon ice and smooth 
housemade blueberry-lavender jam 
are topped with a pipette of prosecco 
and St. Germaine. 


WORST BEHAVIOR 
($8) AT FURIOUS 
SPOON 

2410 N. Milwaukee Ave. 773-770-3559 
Call your homies. You’ll be sipping this 
slushy concoction of pisco, gin, orange 
liqueur, matcha green tea syrup and 
a blend of yuzu and lemon juices so 
furiously, you’ll want to let them know 
you’re coming back on your worst 
behavior. 


SURF REPORT ($14) 
AT THREE DOTS 
AND A DASH 

435 N. Clark St 312-610-4220 
No board required to ride this party 
wave of gin, fresh cucumber juice, 
anise-flavored liqueur and mint, but 
you’re bound to suck it dry. 



BATHTUB 
GIN ($20) 
AT THE 
BASSMENT 

353 IV Hubbard St 
312-386-5778 

Gin, pisco, lemon 
juice, egg white, 
rosemary syrup 
and prosecco gar- 
nished with a little 
fella who’s cute and 
yella. 




4 . 


WHISKEY AND BRANDY 

THE FLEMMING ($10) 

AT THE NORTHMAN 

4337 N. Lincoln Ave. 773-935-2255 
Get acquainted with Calvados apple brandy in 
the North Center cider bar’s cocktail with gin 
and Cocchi Americano garnished with lemon 
zest. It’s sure to be the apple of your eye. 



GARDEN GROVE 
($14) AT SABLE 

505 N. State St 312-755-9704 
After six years, the River North bar has a new 
train map-themed cocktail menu, and this 
herbaceous stop on the "local line” is so pleas- 
antly refreshing, it’s almost as if it was picked 
fresh from your neighbor’s garden. Koval rye 
is mixed with caraway-cumin-fennel liqueur, 
arugula syrup, lemon juice and egg white with 
a tonic topper. 

LIQUEUR 

PINK SQUIRREL ($10.75) 
AT MONEYGUN 

660 IV Lake St 312-600-0600 
A sweet and snazzy sip so dangerously 
drinkable-thanks to creme de noyaux 
almond-flavored liqueur, creme de cacao 
chocolate liqueur and a dash of cream-you’ll 
squirrel it away for a rainy day. 


VODKA 

BASIL & GOLD 
($12) AT ELIXIR 
ANDERSONVILLE 

1509 \N. Balmoral Ave. 773-654-1751 
Take a bite out of your spice cabinet 
with this magical potion combining 
vodka and black garlic-infused 
caraway vodka, orgeat almond 
syrup, green chartreuse, lemon 
juice, basil and black pepper. 


THE MISSION 
($12) AT PRESIDIO 

1749 N. Damen Ave. 773-697-3315 
The cocktail: vodka, sherry, lemon 
juice, simple syrup. Gran Classico 
bitters, agua fresca (pineapple, red 
bell pepper, ginger and mint) and 
orange-saffron bitters. The Mission: 
Finish every last drop. 



BEHAVE YOURSELF 
($12) AT THE VICTOR BAR 

4011 N. Damen Ave. 

Oh, behave? Flow could you with this summery sip of vodka, peach 
liqueur, lemon juice, Suze gentian liqueur, lemon-berry syrup and 
grapefruit bitters? 


RUM 

SOFT SHOCK 
($36 FOR 2-4 
PEOPLE) 

AT QUEEN 
MARY 

2125 IV Division St 
773-697-3522 
This recipe they give to 
thee: one of sour, two of 
sweet, three of strong, 
four of weak. This play 
on the 18th century 
gentleman’s punch will 
be a sharp shock to your 
soft side with white rhum 
agricole, lemon juice, 
vermouth, passion fruit- 
ginger syrup, passion 
fruit green tea, Angostura 
bitters and Ceylon 
cinnamon tincture. 



PUNCH ($12) AT BEACON TAVERN 

405 N. Wabash Ave. 312-955-4226 


When happy hour calls for a glass of booze the size of your head, you’ll 
want to check in at this new riverfront restaurant and ask for the punch. 
Aged rum, mango puree, lychee-infused black tea and lemon juice make 
for a smooth summer sipper that pairs perfectly with oysters. 
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By Heather Schrdering i redeye 

ummertime in Chi- 
cago is good until 
1 the very last drop. 

And hey, we’ll keep 
sipping until someone cuts us 
off. To help you get started, we 
rounded up 20 summer-ready 
cocktails featured at bars and 
restamants aroimd the city. 
From smoky mezcal to refresh- 
ing cucumber and tangy pas- 
sion fruit, here’s how to keep 
your glass full and your sum- 
mer flowing all season long. 


AGAVE SPIRITS 

DRINKY 

MCDRINKERSON 
($12) AT THE SIXTH 

2200 \N. Lawrence Ave. 

773-433-5959 

And for their next trick, the Lincoln 
Square bar of liquid masterpieces 
makes it snow (no parka required). A 
seamless blend of bianco tequila, lime 
juice and ginger-habanero snow made 
with liquid nitrogen will have you feel- 
ing Drunky McDrunk in no time. 

HIBISCUS PUNCH 
($10) AT DOS URBAN 
CANTINA 

2829 W.Armitage Ave. 773-661-6452 
Fall in punch-drunk love with the 
Logan Square Mexican restaurant’s 
cocktail with bianco tequila, lime Juice, 
hibiscus tea and pineapple shrub gar- 
nished with a pineapple wedge, lime 
wheel and fresh mint leaves. 



◄ 

SMOKING GUN 
($11) AT THE 
BEDFORD 

1612 IV Division St. 773-235-8800 
If you’re looking for something tall, 
dark and smoky, the Wicker Park 
bar’s brand-new menu has the cure: 
rosemary-infused mezcal, creme de 
cassis, egg white, lemon juice and 
grapefruit bitters. 

LIFE ON MARS 
($13) AT THE 
J. PARKER 

1816 N. Clark St 312-254-4747 
We’re not sure if there’s life on Mars, 
but the Lincoln Park rooftop bar’s 
stone fruit twist on a manhattan will 
give you life. The boozy bev from 
the spot’s David Bowie tribute menu 
combines bourbon, apricot liqueur. 


Cappelletti, maraschino cherry li- 
queur, sweet vermouth, rhubarb bit- 
ters and a lemon swath garnish. 

LENA FIRE ($13) 

AT LENA BRAVA 

900 IV Randolph St 312-733-1975 
Thanks be to the agave gods for 
the sweet nectar that is mezcal and 
sotol. Add Ancho Reyes chile liqueur 
for kicks, yellow chartreuse, orange 
liqueur and lime juice, and you’ve 
got yourself summertime in a glass. 

THRILLER ($13) 

AT LA MEZ AGAVE 
LOUNGE 

108 \N. Kinzie St 312-329-9555 
No one’s going to save you from the 
beast that is mezcal, velvet falernum 
(a tiki drink staple), apple juice and 
bitter lemon soda garnished with a 
torched lemon peel, rosemary and 
thyme. 
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GIN AND PISCO 

LOB #3 ($13) AT SPIN 

344 N. State St 773-635-9999 
There’s a subliminal message in the 
River North pingpong bar’s bottled 
blend of gin, peach-blackberry-mint- 
Fresno chili puree, pistachio liqueur 
and C02: "I’m the ping to your pong.” 


LEMON GIN 
PUSH POP ($10) 

AT FREMONT 

15 IV Illinois St 312-874-7270 
Blow the popsicle stand in favor of this 
tart and sweet push-up treat: Layers of 
extra tangy gin-lemon ice and smooth 
housemade blueberry-lavender jam 
are topped with a pipette of prosecco 
and St. Germaine. 


WORST BEHAVIOR 
($8) AT FURIOUS 
SPOON 

2410 N. Milwaukee Ave. 773-770-3559 
Call your homies. You’ll be sipping this 
slushy concoction of pisco, gin, orange 
liqueur, matcha green tea syrup and 
a blend of yuzu and lemon juices so 
furiously, you’ll want to let them know 
you’re coming back on your worst 
behavior. 


SURF REPORT ($14) 
AT THREE DOTS 
AND A DASH 

435 N. Clark St 312-610-4220 
No board required to ride this party 
wave of gin, fresh cucumber juice, 
anise-flavored liqueur and mint, but 
you’re bound to suck it dry. 



BATHTUB 
GIN ($20) 
AT THE 
BASSMENT 

353 IV Hubbard St 
312-386-5778 

Gin, pisco, lemon 
juice, egg white, 
rosemary syrup 
and prosecco gar- 
nished with a little 
fella who’s cute and 
yella. 




4 . 


WHISKEY AND BRANDY 

THE FLEMMING ($10) 

AT THE NORTHMAN 

4337 N. Lincoln Ave. 773-935-2255 
Get acquainted with Calvados apple brandy in 
the North Center cider bar’s cocktail with gin 
and Cocchi Americano garnished with lemon 
zest. It’s sure to be the apple of your eye. 



GARDEN GROVE 
($14) AT SABLE 

505 N. State St 312-755-9704 
After six years, the River North bar has a new 
train map-themed cocktail menu, and this 
herbaceous stop on the "local line” is so pleas- 
antly refreshing, it’s almost as if it was picked 
fresh from your neighbor’s garden. Koval rye 
is mixed with caraway-cumin-fennel liqueur, 
arugula syrup, lemon juice and egg white with 
a tonic topper. 

LIQUEUR 

PINK SQUIRREL ($10.75) 
AT MONEYGUN 

660 IV Lake St 312-600-0600 
A sweet and snazzy sip so dangerously 
drinkable-thanks to creme de noyaux 
almond-flavored liqueur, creme de cacao 
chocolate liqueur and a dash of cream-you’ll 
squirrel it away for a rainy day. 


VODKA 

BASIL & GOLD 
($12) AT ELIXIR 
ANDERSONVILLE 

1509 \N. Balmoral Ave. 773-654-1751 
Take a bite out of your spice cabinet 
with this magical potion combining 
vodka and black garlic-infused 
caraway vodka, orgeat almond 
syrup, green chartreuse, lemon 
juice, basil and black pepper. 


THE MISSION 
($12) AT PRESIDIO 

1749 N. Damen Ave. 773-697-3315 
The cocktail: vodka, sherry, lemon 
juice, simple syrup. Gran Classico 
bitters, agua fresca (pineapple, red 
bell pepper, ginger and mint) and 
orange-saffron bitters. The Mission: 
Finish every last drop. 



BEHAVE YOURSELF 
($12) AT THE VICTOR BAR 

4011 N. Damen Ave. 

Oh, behave? Flow could you with this summery sip of vodka, peach 
liqueur, lemon juice, Suze gentian liqueur, lemon-berry syrup and 
grapefruit bitters? 


RUM 

SOFT SHOCK 
($36 FOR 2-4 
PEOPLE) 

AT QUEEN 
MARY 

2125 IV Division St 
773-697-3522 
This recipe they give to 
thee: one of sour, two of 
sweet, three of strong, 
four of weak. This play 
on the 18th century 
gentleman’s punch will 
be a sharp shock to your 
soft side with white rhum 
agricole, lemon juice, 
vermouth, passion fruit- 
ginger syrup, passion 
fruit green tea, Angostura 
bitters and Ceylon 
cinnamon tincture. 



PUNCH ($12) AT BEACON TAVERN 

405 N. Wabash Ave. 312-955-4226 


When happy hour calls for a glass of booze the size of your head, you’ll 
want to check in at this new riverfront restaurant and ask for the punch. 
Aged rum, mango puree, lychee-infused black tea and lemon juice make 
for a smooth summer sipper that pairs perfectly with oysters. 
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CONCORD 


MUS3C-HALL 


JUNE 18TH 

PLANS: 


^ % "CHENCHO Y MAIDY 


II 


JUNE23RD ippE-PHisH pmyi 

DUMPSTAPHUNK 





JUNE 24TH ■:PHI5H«™FSHTVi 

" A-^^W/THE NEWMASTERSOUNDS 


JUNE 25TH ipHtsHAFTEiPftRryi 


s^DORAPOD 




JUNE28TH 

MKHAELFRANn& 

141 SPEARHEAD’S SOUUVXKER 


JUNE29TH 

TTCSMOKBSOUBTOUR 


W/CAMRON, THE UNDERACHIEVERS, 
rS^3 GHERBQ SMOKE DZA,NYCK CAUTION 


JULY12TH 

VKXEITFEVIMES: 



A BENEFIT FOR CHICAGO 
COALITION FORTHE HOMELESS 


JULY14TH 

CHIO^GO OPEN AIR 


’’a*" 

OFFCIAL PRE-PARTY 


JULY 21 ST 


9 tb NO REST US TOUR: 
- *! D0K2 & THE QUIETT 


JUNE12TH 

ZAKKWYLDE: THE BOOK 


- OF SHADOWS II TOUR 


WWW.CONCORDMUSICHALLCOM 
2047 N. MILWAUKEE I 773.570.4000 


^ music ^ 


on sale 


* = JOSH TERRY RECOMMENDED SHOWS 



ON SALE 10 A.M. 
WEDNESDAY 

Eden, Saturday, Oct. 1 
($15-$20, all ages) at 
Lincoln Hall. 

*RPBoo, DJSpinn, 

Saturday, July 16 ($15- 
$18,21+) atSmartbar. 

ON SALE 
10 A.M. FRIDAY 
Anthony Green, 

Sunday, Sept. 25 
($20-$23, all ages) at 
Bottom Lounge. 

Baroness, Pallbearer, 

Sunday, Aug. 21 ($26- 
$28. 18+) at Metro. 

Failure, Friday, Oct. 21 
($25-$28, 17+) at 
Double Door. 

Ghost Bath, 

Thursday, Sept. 8 ($12, 
17+) at Beat Kitchen. 

Jal Wolf, Saturday, 
Nov. 5 ($20-$25. 18+) 
at Metro. 

Lake Street Dive, 

Friday, Sept. 23 
($39.50-$49.50.all 
ages) at Chicago 
Theatre. 

* Marlon Williams 
and the Yarra 
Benders, Julia 
Jacklin, Tuesday, 
Sept. 20 ($16, 21+) at 
Martyrs. 


Morgan Heritage, 

Wednesday, Aug. 24 
($20-$25, all ages) at 
Double Door. 

*Open Mike Eagle, 
Saba, Air Critics 
(ShowYouSuck, 

The Hood Internet), 

Thursday, July 7 ($3- 
$10, 18+) at Double 
Door. 

ON SALE 
11A.M. FRIDAY 
St. Paul and the 
Broken Bones, 

Tuesday, Nov.1 ($35- 
$39.50, all ages) at 
Chicago Theatre. 

ON SALE 
NOON FRIDAY 

Buzzcocks, Thursday, 
Sept. 22 ($25, 18+) at 
Vic Theatre. 


Carsie Blanton, 

Saturday, Oct. 8 ($10- 
$12. 21+) at Schubas. 

Catfish and 
the Bottlemen, 

Wednesday, Oct. 12 
($25-$28. all ages) at 
Riviera Theatre. 

Corinne Bailey Rae, 

Thursday, Aug. 4 
($29.50, 18+) at Metro. 

Kero Kero Bonito, 

Wednesday, Oct. 26 
($14-$18, all ages) at 
Subterranean. 

* Haley Bonar, 

Tuesday, Sept. 6 ($12, 
21+) at Schubas. 

Wild Child. Saturday. 
Sept. 17 ($15-$17. 18+) 


at Lincoln Hall. 

Wired Minds, The 
Pact, The Evening 
Attraction, Saturday, 
July23($10-$13, 21+) 
at Schubas. 

ON SALE NOW 

Darmata, Midwest 
Hype, Friday, July 8 
($12-$15, 18+) at Metro. 

Envy on the Coast, 

Saturday, Aug. 27 
($20-$25, all ages) at 
Bottom Lounge. 

Helms Alee, Friday, 
Aug. 12 ($12-$14, 17+) 
at Beat Kitchen. 

* mr. Gnome, 

Saturday, Oct. 1 ($14, 
21+) at Beat Kitchen. 

Netherfriends, 

Tree, Brian Fresco, 

Saturday, July 16 ($10- 
$15, 17+) at Bottom 
Lounge. 

The Obsessives, 

Saturday, July 30 
($10-$12. 17+) at Beat 
Kitchen. 

* Sloan, Friday, Nov 11 
($20, 17+) at Bottom 
Lounge. 

* Woods, Saturday, 
July 16 ($15. 21+) at 
Subterranean. 

(ffiJOSHHTERRY I JTERRY@ 
REDEYECHICAGO.COM 
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Chow down on testy treats like a hungry hippo! 


KHiTS 

fOa>3 


CHICACO'S 


Lincoln specimevehk ^. 

Zoo 


LIMITED TICKETS 




-THE- 




■ - JUNE 16 - 

Celebrate the 11th Annual Dump the Pump Day 
on Thursday, June 16th. 

Show us how you "Dumped the Pump!" and you 
could win prizes. Tag your photos on Facebook, 
Twitter and Instagram: 

#DTPChi or #DumpThePumpSweeps 


RIDE ON. 



_ARTS +_CULTURE_ 


SEE ALL OF ME 
AT 

WnflLD FAMOUS 

ADMIRAL 

★★theatre*^ 

LAWFIENCC £ PULASKI 

ADMIRALX.COM 

□ PEN TIL 6AM 




Join us for an interactive, theatrical event exploring how 
residents, artists, entrepreneurs, developers, and civic 
leaders are joining forces in a more equitable process for 
community revitalization. 



PUBLIC CONVENING 

JUNE 22, 2016 • 2-5PM • LOGAN CENTER FOR THE ARTS 
Free and open to the public 

placelab.uchicago.edu Place Lab Chicago @p|aceLabChicago 



THE UNIVERSITY OF 

CHICAGO 


Place Lab 


Place Lab is a partnership between the University of Chicago 's 
Arts + Public Life initiative and the Harris School of Public Policy. 


MEDIA PARTNER 


NEXT 

CITV 


Official Rules are available at RTAChicago.org/dumpthepump 
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PEN& 

PALATE 

Grand Central 
Life & Style, $26 



Foodie oesties 


How two friends’ musings on a food blog turned into a book about learning bow to be an adult 


By Elise DeLosSantos i redeye 

Tram Nguyen and Lucy Madison’s friendship has long been fueled by food. 

For the writers of the food blog Pen & Palate, it was here in Chicago about 
13 years ago as college students that they were first able to explore the wide array 
of cuisines available in the city 


“We grew up in a really diverse area with a 
lot of El Salvadorian food and Ethiopian food, 
Mexican food,” said Madison, who grew up 
with Nguyen in the suburbs of Washington, 
D.C., before attending Northwestern Uni- 
versity in Evanston. “I remember when we 
started kind of exploring Chicago, learning a 
lot about those cuisines that were not ...” 

“Yeah, there’s not much Eastern European 
{food] where we grew up,” piped in Nguyen, 
who came to the city during Madison’s junior 
year to attend art school. “That right, Lucy?” 

“I think the first time I had a pierogi was 
when I moved here,” Madison laughed. 

Nguyen finished their thought: “It was re- 
ally great exploring new cultures with Lucy in 
Chicago we hadn’t experienced before.” 

The effortless ebb and flow between the 
two women, both 32, is apparent not just in 
their conversation but in their writing, both 
in their new book (now out via Grand Central 
Life & Style, S26) and on their blog. 


Like those of many other blogs out there, 
their posts, which they take turns writing sep- 
arately consist of anecdotes or life updates. 
But what sets Pen & Palate apart is that each 
entry ends with a recipe that relates back to 
the story in some way and each post is ac- 
companied by an illustration by Nguyen. The 
book follows the same format, with longer- 
form narratives for each chapter. 

But well before they had a book and before 
their blog started picking up a faithful fol- 
lowing or winning awards like Best Writing 
in Saveur’s Best Pood Blog Awards in 2014, 
Nguyen and Madison spent two years togeth- 
er in Chicago, a time that was defined by their 
friendship and the food they ate. 

“{We would] go to a neighborhood and try 
the different food and walk around and sort 
of view a different part of the city” Madison 
said. “It’s so colorful and vibrant. We had 
bonded over food in Maryland and D.C., but 
it also felt really natural to explore Chicago 


from an eating perspective.” 

“There are those dishes Chicago’s really 
known for that when I went to school, that’s 
what everybody talked about, the hot dogs, 
the pizza. And I love those,” she 
later added. “They’re amazing. 

But I think what was really cool 
too was to realize that Chicago’s 
cuisine’s so much more than just 
those trademark dishes.” 

For Nguyen, it was the feel of 
the city as well as the food that 
struck her. 

“It’s a big city but it has kind 
of a small-town feel almost,” 
said Nguyen, who currently lives 
in Edgewater. “We have all the 
amenities of a big city— a great 
culture and a great restaurant 
scene, but at the same time you 
can walk down the street and 
run into someone you know. It’s 
very interconnected and not as 
isolating as I imagine other big 
cities might be.” 

Another big city is part of the reason the 
two started the blog in the first place. Nguy- 
en, an illustrator and costume designer, is 
based in Chicago, but Madison, a journalist. 


lives in New York, and the blog became away 
for them to connect long-distance. 

“When we started the blog, it was just for 
fun,” Madison explained. “We were both in 
a place professionally where we 
were really super busy with our 
day jobs and looking for a little 
bit of a creative outlet for some- 
thing fun to do.” 

‘And so Lucy is a writer, and I’d 
always been more into the arts 
and illustration, and we thought 
this was a natural fit, and it hap- 
pened very organically” Nguyen 
added. 

But getting used to other peo- 
ple reading their blog took a bit 
more work. 

‘At first for me it was like I 
was writing for Tram as my au- 
dience of one, just as a way to 
chat,” Madison said. “But then 
when we found out other people 
were reading it, it was a little bit 
jarring at first. ‘Oh my God, my 
mom’s reading it!’ ” 

As a writer, Madison had more experience 
with that kind of exposure, but for Nguyen the 
adjustment was more difficult. “I personally 
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was not comfortable with [writing for the blog} 
at all,” Nguyen confessed. “Lucy has played a 
huge role in making me feel more confident as 
a writer. I had never written before the blog and 
the book. I’d only written emails to Lucy basi- 
cally” 

“They were good emails, though!” Madison 
interjected. 

“She really encouraged me that what I had 
to say has value,” Nguyen continued. ‘And it 
really gave me confidence, and I don’t think I 
would have done it without her. 

Not many of us get to work with our best 
friends, and some of us probably wouldn’t 
want to, but for Madison and Nguyen, their 
friendship is exactly what makes their profes- 
sional relationship work. 

“For me, working with Tram is such a good 
incentive to try and make my own work bet- 
ter because I think so highly of her talents 
and capabilities,” Madison continued. “... It 
pushed me to work a little harder and, you 
know, it’s your best friend.” 

Nguyen agreed: “I was always just trying to 
be able to keep up with Lucy with my writing, 
so it pushed me to work harder.” 

Though the work behind the scenes seems 
seamless and smooth, both their blog and 
book circle around the mistakes they’ve made 
while trying to figure out adulthood, both in 
and out of the kitchen. 

“The little fire I started was pretty bad,” 
Madison said, referring to a grease fire that’s 
illustrated on the book’s cover. “That was 
pretty traumatizing. It took me a while to re- 
cover from that.” 

“I’ve had a lot of disasters in the kitchen,” 
Nguyen said. “When I was starting out, I 
didn’t really know that they were bad because 
I just had a terrible palate. So there was a lot of 
that— undercooked chicken, things like that. 
But I never gave anyone food poisoning!” 

“Just like Tram, I never was really sweating 
it, like, ‘Oh, is this suitable to feed to another 
person?’ ” Madison added. “But then I almost 
burned my apartment building down.” 

But both say that today’s food culture has 
made it easier for 22-year-olds these days to 
learn more about food and not make the same 
mistakes they made to years ago. 

“I am always so impressed by the 22-year- 
olds who really know all of the hip restaurants 
to go to because when I was 22 I was not be- 
ing that way at all,” Madison said. “... Iwas just 
kind of forced to learn how to cook, so now I 
can appreciate the restaurant scene that has 
become so dominant in our culture.” 

“It’s so much more accessible now It’s part 
of the conversation with social media and 
people taking pictures of every single dish on 
Instagram and food blogs,” Nguyen added. 
“It’s a lot easier to know about food and to 
learn how to cook if you’re so inclined.” 

And Pen & Palate, both book and blog, are 
there to help, too. 

@ELISEKDELO I EKDELOSSANTOS@REDEYECHICAGO.COM 


ANOT-SO-SWEET, 
SLIGHTLY SPICY 
CHOCOLATE 
WEDDING CAKE 

Recipe adapted from Rose Levy Beranbaum’s 
Chocolate Domingo Cake 
Makes one 10-inch two-layer cake 
Prep time: 15 minutes: Cook time: 30 minutes 
Nonstick cooking spray 
1 V 3 cups full-fat sour cream 
4 large eggs, at room temperature 
Vi cups plus 2 tablespoons Dutch- 
process cocoa powder 

1 tablespoon vanilla 

3 cups plus 2 tablespoons sifted cake 
flour 

2 cups sugar 

IV 2 teaspoons baking powder 
’/z teaspoon baking soda 

1 teaspoon salt 

’/z teaspoon nutmeg 

'/z teaspoon cayenne pepper 

4 tablespoons espresso powder 

2 teaspoons cinnamon 

1 ^cup unsalted butter, softened 

INSTRUCTIONS 

Preheat the oven to 350°F. Grease two 
cake pans with nonstick cooking spray, 
insert cake rounds, and grease again. 

In a medium bowl, mix the sour cream, 
eggs, cocoa and vanilla until smooth. 

In the bowl of a standing mixer, combine 
flour, sugar, baking powder, baking soda, 
salt, nutmeg, cayenne pepper, espresso 
powder and cinnamon for 30 seconds on 
low speed. Add butter and half the cocoa 
mixture to the dry ingredients and mix 
until the dry ingredients are just moist. 
Increase the speed to medium and beat 
for 214 minutes. Gradually add the remain- 
ing cocoa mixture and mix for an addi- 
tional 114 minutes, scraping the sides down 
if necessary. Pour batter into the cake 
pans and smooth out the tops. Bake for 
about 30 minutes, or until you can stick 
a toothpick in the center and bring it out 
clean. Let cool in the pans for 10 minutes, 
then remove the cakes and place on a 
rack until cool. 


CHOCOLATE 
GANACHE ICING 

Makes enough icing for a two-layer cake 
Cook time: 12 minutes 
3 cups bittersweet chocolate 
3 cups heavy cream 

INSTRUCTIONS 

Put the chocolate in a heatproof bowl. In a 
saucepan on medium-low, heat the cream to 
just under a boil. Remove from heat and pour 
over the chocolate. Let the mixture sit for a 
few minutes, until the chocolate is partially 
melted. Stir until smooth. While the icing is still 
warm, pour it over the cake and level it out 
with an offset spatula. 

COURTESY or PEN & PALATE AND GRAND CENTRAL 
LIFE & STYLE 


WE ARE HERE TO HELP! NOT JUDGE! 

HEROIN AND 
PAIN PILL 
ADDICTION 


4 ^'.. 




LOW COST & CONFIDENTIAL 
$20.00 TRANSPORTATION 


CREDIT FOR JOINING 

with mention of this ad. 


Same Day Dosing 
Compassionate Staff 
All Public Transportation 
at Front Door 



FREE Gourmet Coffee 
FREE Phone Use (local & long distance) 
FREE Week of Services on Your Birthday 


Sundance Methadone Treatment Center 

4545 Broadway, Chicago • ( 847 ) 744-0262 • www.SUNDANCECHICAGO.com 


For you. For them. 

Learn more about a COPD researeh study 



If you are a current or former smoker living 
with COPD, which includes chronic bronchitis 
and emphysema, you may qualify for this 
clinical research study. 

To participate, you must: 

• Have a history of heart disease 
or stroke 

OR 

• Have cardiovascular risk factors such 
as diabetes, high blood pressure, high 
cholesterol, obesity or kidney disease 

Qualified participants will receive the study 
medication and study-related care at no charge. 


ASCENTStudy 

For more information and to 
■r if -/oi may co.. 'Ty: 

Call us at: 

847-869-1191 

2500 Ridge Ave., Suite 109 
Evanston, IL 

www.evanstonpremier.com 
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TUESDAY’S SOLUTIONS 



TODAY’S CELEBRITY BIRTHDAYS 

» Actress Elizabeth Reaser, 41 » Actress Leah Remini, 46 » Actress Helen Hunt, 53 

» Actor Neil Patrick Harris, 43 » Actress Courteney Cox, 52 » Actor Jim Belushi, 62 


ACROSS 

1 Church table 
6 As comfortable _ old 
shoe 

10 Random _ of kindness; 
spontaneous favors 

14 _ box; larynx 

15 Hawaiian feast 

16 Dress for Indira 

17 Opinion given 

18 Smile broadly 

19 Cozy 

20 _ of; wanting 
22 Whitener 

24 School quarter or 
trimester 

25 Contagious viral 
infection 

26 Tripoli resident 

29 Accepted standards 

30 Gobbled up 

31 Subject 

33 Emily &Markie 
37 Consumer 
39 Carpet nails 

41 Gather crops 

42 Showed boldness 
44 Actor Romero 

46 Letters before an alias 

47 Procrastinator’s word 
49 Attach securely 

51 _ on; was unfaithful to 

54 Hair covering 

55 Assistant 

56 Airport building 

60 well that ends well” 

61 Seldom seen 

63 Steer clear of 

64 Escape 

65 Smell 

66 Geeks 

67 Geologic ages 

68 Curtain holders 

69 Lovers’ meeting 

DOWN 

1 Passionate 

2 "The _ Star State”; Texas 

3 Helpful hints 

4 Sharpness 

5 Pull back, as an army in 
battle 

6 Large record 

7 Takes to court 

8 Battery size 



9 Get the wrong _j misdial 

10 Property value rater 

11 Suez or Erie 

12 Cease-fire 

13 Exhales audibly 
21 “Ripley’s Believe It 
23 Nightstand item 

25 Ridicules 

26 Praise 

27 girl!”; new parents’ 
cry 

28 Lager 


29 Friendlier 
32 Walked the floor 

34 Fanny 

35 _ to; like from the get-go 

36 Bridge 

38 Gets worse after starting 
to get better 
40 Not as risky 
43 Go out with 
45 Clothing 
48 Great fear 
50 Wood splinter 


51 Become sore from 
rubbing 

52 Dolly!” 

53 Actress Burstyn 

54 Swerves 

56 _ on; trampled 

57 _ a one; none 

58 Also says 

59 Incase 

62 Commotion 


Chicago Treatment and Counseling Centers 


Outpatient Methadone 
Maintenance 

WE CAN HELP!!! 

NO WAITING LIST 


• Our $100 REFERRAL BONUS ~ 
Existing clients who refer a 
new enrollment to the program 
will be given $100 credit on 
their bill 

• Former clients can return to tbe 
program and have any owed 
balance waived FOREVER 

(Terms and conditions apply) 


Referred clients MUST mention referring client AT THE TIME OF ENROLLMENT. 
Returning clients who are having an owed balance waived must pay $65 upon 
intake. All clients must sign a payment contract requiringpayment of their balance in 
full every Monday. 

WE ALSO PROVIDE DUI 
AND SUBOXONE SERVICES 
Please email: info@chicagotreatment.com 


4 Locations 

TO Serve You: 

3520 S. Ashland Ave. 
Chicago, IL 60609 

\Ne have recently moved 
to this location 

773.523.3400 

($50 weekly) 

4453 N. Broadway Ave. 
Chicago, IL 60640 

773.506.2900 

($45 weekly) 

1 849 S. Cicero Ave. 
Cicero, IL 60804 

708.656.9500 

($50 weekly) 

5635 W. Roosevelt Rd. 
Cicero, IL 60804 

708.652.6500 

($50 weekly) 


★ summer baseball A 



WGN SRORTS 


WiHERS CHrCAQD'S VERY OWN FUtY 







15 



2016 Fora Fusion 


READY FOR SUMME R DRIV IN G FUN ^*^ 

1^90 CHEVY CO(fyETTEa5NVa-REl>-AIJTO-LTHIl-'P1967ZA *6^977,00 , 
ZO10POFEDMUSTANQ-G(WY-PONY-ASJTO”P1966JA W7,00 K 
ZOOB FQflD MLISTAPiG GT-GRAY-LTHR-MUST SEE-1 5283A 
3&14 FORP MUSTANG -race RED’ VVIFT0-V6-^IjCivY MILES-^1453?A 
lCH5FORDMUSrAMG-GUAftDGIlAV-ECCiBOtKI-STICK-Pi™2 $21^7.00 
3D15fORDIittJSTANGCQIJVT-BiACI{ONBlACI{--AJlJTO--17-X^ 522,977.00 ^ 
201 5 Km MUSTANG CONVT-WHITE-3,7-^UTO--LOADED^XIM9443 523,977,00 


FULL SIZE LUXURY AT A REASOW ABLE FRICE*^^ 

, 

201 5 NfSSAN ALITMA-'GRAY-FULI roWCR-LOADE^-XP19«55 $1 5,97700^ 
aO13BUKKJlMll0S5E"SllVER--mR-AULOY5-V^liOADED-XP197&l 5^97700 
201 4 FORD TAU RUS SE-SILVER-V6-ALIOYS-XP19679 $1 6^,97700 
aGl4 NISSAN MAJaMA-SILVK-V6-fUlJl pDWER-AlL0YS-XPl96Bfl 51 ^977J» 

^ MIS CHE^VSLf R 300 C-BIACI(-IJATHEft--ROOF-NAVI-Xin9^fr2 523,97700 ^ 

SUV SPRING EXTRAVAGANZA EVENT SPECIALS^ * 




GREAT VALUES AT A GREAT PRICE WITH FACTORY WARRAm* 


1 


2014 (W«PA 2SPORT-S«.VER-ADTiO-POWER^XFl9724 

2015 CHEWSPARjK LT--SILV£R -AUTO -POWtR-XM 9666 
2j01 S ford FIESTA:^-HATCHBACK-SILVER-XP19696 
201 5 NISSAN VERSA SV-RED-4C YL-4 DR-PO WEB-XP1 9763 
201 5 TOYOTA YAWS L-&1ACK-HATCHBACK-AUT0-Jff19770 


59,977.00 

51^977.00 

5ia57?.D0 

5m977.0D 

5101977.00 


2013 FORD EDGE-SltVER-V6-ALLO¥S-POVYER-63212A 51^977JQ0 
2015 JEEP COMPASS SPORT-4i(4-BtACIC-FULL POWEft-XP19S53 5l 7,977.00 
2015 NISSAN ROGUE-S!LVtR-AWD-4CVL-SELKT-XP19fi50 516,977.00 
201 1 FORD EXPEDITION XLT~LTHR-RDOF-NAVI-4i!4-53fl9M 5l 9,977jaO 
7015 MJICK Bflj0«£ l1!EMIUM-61ACK-Am)--RCIOF--L'mii-NAVI-5ai filA $331,977.00 
201 E CADILIAC Slffl--PERFOIlM4NCE--BIJOt4THR-W $29,777J30 


ClfHTCCMHHElfTfliaPI 
'DO^MEOAUIT 

^aMT^THElOUi? 

CiKliCi>kh al-T/PiuonnSsfiaii 

983-615-4171 Cbadh&JJuffu^^qdthcuuiib 

w^ni tMear 

ibli ItKf U^IDcL 


TRUCKS 


2^ '&JN(}rtri 
HilT Mairctsci 


7 i 08 g 3 jl 5 g 930 O 

KSnS^aprordEomil 


lJ^6wiiiny£e F^ ojilaii 
|-lal>1ajTLft5,6ii_Ei|Mmol 


■■ktl[K>.[IO lM>Wm fLU^L IKKj L^1, UDC RLUAI ATMLILD, Wl I M (iU AllllL th CKLDI f II1KL> I 

U kiDNTH [£A^E. IliLpflHl htlLCi PEk 1£IiR. -[& Eiil,» Epnei- E.3Q!» '1^ Fui^n STlCl ]EU3 
■■Hflaoo DOA'M FLUE TAX, LAT, DOC FE£ - FRE-DWNED —75 MONTHS i5»— ETK# - WITH 

APPtWED CREDIT '“ML PHE-DWNED- ARE PLUS T.Ut. U:T, f [>DC FEE 


At PIEMONTE fORO 

IS YO UR COWMEBQAL TR UCIJ DEJhLER 

WE SELL AND SERVICE AH 
COMMERCIAL VEHICLES 

CALL JlJUi OR SfU FOR ALL YOUR 
COJUlMERClAL NEEDS. 
JIM:4t!)-4}l|-«aT2 'STll:41«-541-0554! 
FI50-F2M-F3HI-l4?LM&5f-F65P-FT50 | 
— mf WAY VOU WANT — 
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red hot 


$ 82,234 



That’s how much money Beyonce helped raise for 
the residents of Flint, Mich., who have been deai- 
ing with the city’s tainted water suppiy. According 
to the Detroit News, the singer’s Parkwood 
Entertainment presented the United Way of 
Genesee County, where Fiint is iocated, with a 
check for that amount on Monday. The money 
came from Beyonce fans who opted to contribute 
while buying tickets for her “Formation” tour. 




THE QUOTE 

“SHE’S GREAT. BUT 
I DOUBT I WILL 
BE ARRIVING IN A 
HELICOPTER AT 
THE SUPER BOWL 
ANYTIME SOON. I 
AM NOT LIMITING 
MY FUTURE. BUT 
THAT DOESN’T 
SEEM LIKE ME.” 

— “Black-ish” star Tracee Eilis 
Ross, to Vulture, about her 
mother, Diana Ross, and how she 
never felt like she was living her 
mother’s shadow. 


Get ready for more *Curb’ 

The HBO comedy “Curb Your Enthusiasm” will return to the network for a ninth season. According to 
thr.com, a formal return date has not been announced. Larry David, the creator and star, said, “In the im- 
mortal words of Julius Caesar, ‘I left, I did nothing, I returned.”' The last original episode of “Curb” aired in 
September 2011. 


OH,FFS 

Khloe Kardashian opened up to Harper's 
Bazaar about her past few years of get- 
ting into shape and being healthier. 
Kardashian told the magazine she went 
through rough times and talked 
about how stylists paid less atten- 
tion to her before she lost weight. 
“People actually said, ‘I just can’t 
work with you’-because I was 
too big. That always hurt my 
feelings, of course.” Damn, bb 
girl. Don’t let the haters get 
you down, you’re looking great. 



Adam Levine is a good man 

The Maroon 5 frontman has offered to 
pay for “The Voice” contestant Christina 
Grimmie’s funeral. According to ew.com, 
Grimmie’s brother Marcus posted on 
Facebook that Levine had reached 
out to their mother and offered 
to pay for the funeral and their 
mother’s flight to it. Levine was 
the singer’s coach on “The Voice” 
and led her to a third-place finish 
in Season 6. Grimmie was shot 
and killed after a show in Orlando 
on Friday night. 


Oh, we’ve got dirt. Get the scoop on your favorite musicians, actors and reality TVers all day long at redeyechicago.com. 



HOT DATES 

Oct. 7 & 8 

That’s when Kanye West is bringing 
his “Saint Pablo” tour to Chicago. The 
shows will play at United Center and 
Allstate Arena, respectively. The tour 
kicks off Aug. 25 in Indianapolis. 


WANT MORE DIR T? 




